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Here's  another  Tuesday.     And  here's  another  pile  of  questions  waiting 
for  answers  from  the  scientists. 

Let' s  start  off  with  a  question  about  the  favorite  American  dessert — 
apple  pie.    Here' s  the  question:  "How  can  I  make  apple  pie  that  will  "be  juicy 
yet  not  boil  over  and  drip  into  the  oven?" 

Most  apples  aren1 t  juicy  enough  to  boil  out  of  pie.     But  if  you  happen 
to  have  very  juicy  apples,  here's  a  remedy  suggested  by  the  Minnesota  Experiment 
Station.    To  keep  the  juice  in  apple  pie  from  boiling  over  into  the  over,  draw 
the  juice  off  the  apple  slices  before  you  bake  them  in  the  pie,  and  then  put  the 
apple  juice  back  after  the  pie  is  baked.     To  draw  off  the  juice,  oover  the  apple 
slices  with  sugar  and  let  them  stand  in  a  covered  dish  for  5  minutes.     Then  drain 
off  the  juice  and  save  it  while  you  bake  the  slices  in  the  pie.    As  soon  as  the 
pie  comes  from  the  over,  pour  the  sweetened  juice  back  through  the  hole  in  the 
top  crust.    Use  a  teaspoon  or  a  little  funnel.     This  is  a  method  used  in  many 
bakeries  today. 

Speaking  of  apples  reminds  me  of  a  question  about  apnle  jelly.     This  is 
the  question:  "How  can  I  make  apple  jelly  that  will  hold  its  shape  yet  not  be 
sticky?" 

The  answer  to  that  question  also  comes  from  the  Minnesota  Experiment 
Station.    Apple  jelly  is  often  sticky  when  apples  don't  contain  enough  acid. 
Very  often  lemon  juice  added  to  the  fruit  corrects  stickiness  and  also  gives 


the  jelly  a  tetter  flavor.    Md  about  3  tablespoons  of  lemon  juice  to  each  pound  of 
fruit  whon  you  put  the  fruit  on  to  cock,  or  add  lemon  .juice  to  the  apple  juice 
v'hen  you  add  the  siTgar. 

So  much  for  eoplc  Questions. 

Row  let' s  answer  a  couple  of  homemakcrs  who  are  in  the  midst  of  making 
cspmp  and  chili  sruco.     One  of  their,  asks:     "'"Jhat  form  of  spice  ic  "best  to  -use 
for  catsup?    I  find  that  I  can  "buy  spices  whole  or  powdered  or  in  oils?1' 

Studies  at  the  ITew  "folk  State  Experiment  Station  show  that  whole  spices 
fre  gere  rally  best.     If  spices  stand  long  in  any  mixture,  they  darken  it  and  oft  or 
Lake  it  too  strong.     This  is  whet  happen?  when  you  use  powdered  spices,     But  who!  e 
spices  you  can  tie  up  together  in  a  small  bag  and  cook  ir  the  Fixture.    Remove  the 
rpice  tag  jurt  before  the  catsup  goes  into  bottles.    As  for  spice  oils,  they  are 
very  strong,    Unless  you  use  them  with  great  crres  they  will  mask  the  rich  tomato 
flavor  of  the  catsup. 

Nov  here's  a  question  about  homemade  ice  cream.    A  homemaker  writes:  "I 
ne^er  have  any  luck  making  ice  cream  with  fresh  fruit.     The  fruit  always  freezes 
harder  than  the  cream  and  does.i' t  give  much  flavor.    What' s  the  secret  of  making 
smooth  fruit  ice  cream  instead  of  cream  full  of  h-rd  icy  lumps?'1 

The  reply  to  this  question  comes  from  P.  H.  Tracy  of  the  Illinois  Srperimcnt 
Statior.    He  says:     Never  add  fresh  fruit  to  ice  cream  without  first  mixing  it  with 
s-il^ar  and  crushing  it.  Add  the  crushed  sweetened  fruit  to  the  croam  mixture  before 
i roe zing, 

Nov  let's  answer  the  lady  who  wants  directions  for  drying  co^n. 
The  answer  to  this  request  comes  from  the  Montana  Experiment  Station  where 
:°od  scientists  have  just  finished  a  study  of  the  bost  ways  to  preserve  com. 
Here  are  the  Montana  directions  for  drying  corn:     Plunge  oar"-  of  hugMcod 


corn  into  rapidly  boiling  water  and  precook  8  to  10  minutes.    Remove  the  ears  of 
corn  from  the  boiling  water  and  cool  them.    Then  cut  the  corn  from  the  cob.  Spread 
the  corn  in  a  thin  even  layer  on  a  drying  pan.     Set  the  pan  of  corn  in  an  oven 
which  registers  100  to  150  degreeg  Fahrenheit  wi£h  £he  pyen  door,  ajar  to  allow 
for  ventilation.    The  temperature  of  the  oven  is  very  important.    Corn  must  have 
enough  heat  to  dry  rapidly  or  it  will  sour.    On  the  other  hand,  a  little  too  much 
heat  will  cause  it  to  turn  brown  and  caramelize.    When  corn  is  thoroughly  dry, 
store  it  in  clean  dry  tight  jars. 

Now  for  the  last  question  on  the  program  today:  "Where  is  the  best  place 
to  store  grape  juice?" 

Donald  K.  Tressler  of  the  New  York  State  Experiment  Station  says  grape 
juice  keeps  it  color  and  flavor  best  if  you  store  it  in  a  cool,  dry,  dark  place. 
Cool  temperature  is  most  important  in  saving  the  natural  fruit  color  and  flavor. 

That's  all  the  questions  for  this  week.    More  next  Tuesday. 
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